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BEHIND OUR COFFEE
BEANS

Located in the heart of Colombia

Our strategic location at the “Eje
Cafetero” or “Coffee Axis”

Specifically in Quindio, allows us to
obtain the best coffee beans due to our
particular weather wich is the perfect
mix of rain humidity and winds.

We carefully take care of all the
processes to obtain the best
coffees, always seeking balance
between quality, price and
perfomance.
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We feature two different qualities
wich include “Traditional Coffee”
(78/80 SCA) and the “Special Coffees”
or “Gourmet Coffees”. These special
coffees are selected coffees from
different farms and regions

of Colombia that go throught 8
different selection processes, our
coffee growers put a lot of effort into
this special coffees in order to

obtain unique notes and flavors like
caramel, fruits and citrus, our
minimum cup profile is between
84.5/89 SCA and most of our coffee
beans come from Quindio,
Cundinamarca, Antioquia, Huila,
Narino, Tolima, Santander,

Risaralda y Boyaca
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THE MUG THAT'S MISSING IN YOUR HOUSE
Specialty Coffee Origin Farm



SOME OF
OUR SPECIALTY COFFEE
PROFILES, FARM ORIGIN

Located in the heart of Colombia

PERFIL DE TAZA
Café N'anriens‘a

PERFIL DE TAZA
Altitud: 2000-2100 msnm
noficio

Porfil do Taza: Fragancias .
wvainilla, acidez malica propla de la manzanas
rofa y fresas, sabor a maras silvestres y fresas,
cuerpo medio, residual balanceada y meloso
Caficultor: Janvier de la Rosa

ragancia y
rojos, vainilla ¥ panela, sabota chocalate
amargo y almendra, ackdez citrica liman,
CBIPO jugoso
Ci Hor: José Manued Simbnez

1550 msnm
Farmentacidn 15hrs a 18 hra

smarpo cuerpo medio
Josh Manusl Jiménez

PERFIL DE TAZA
75011850 msnm
Varledad Castillo Caturro
Py ragancia y aromas dulces,
sabor meloso con canela, acidez fosforica,
cuerpo redondo, sabor residual a mora
azul

ftor: Gustave Chacén
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PERFIL DE

Tipo de Caf
Perfil de Taza

1700 menm

[Fragancia dulce a punnla
aroma o miel do cafis, acid v,
sabor acaramelade, residual pamumnls

ligero
Nally Batancur

Fragancia a vainilla y
malta, aromas a chocolate amargo
acidez media, residual a frutos secos,
cuarpo madio.

Javier Cano

'OLINAS FARM

PERFIL DE TAZA

Altitud: 1,500 msnm

Pu\ Fammantacién 15 horas, secada al sal
fié: Varledad Castillo

F‘urﬂl do Taza: Notas a chocolate, vainilla y

caramelo, sabor a chocolats amango v harbad,

rasidual a te verde y panela. cuerpo ligero,

a chocokabe yﬁ-‘a\mﬂo rcsidual lrnpio,

Caficultor: Leon Campo

{€ VALLE DEL CAUCA




REGULAR COFFEE

Blends of different farms of the region of the Quindio, Colombia

Medium hight Roasted - Whole Bean or Ground
Suggest Price

WHOLE SALE PRICE Public (FCP)

$11,00 USD
|deal for Espresso, useful in non-

specialized bakeries, coffee shops, (16 02)
Touring bars, hostels, hotels.

50 KG (Roasted) $958,71 usd
110 bags of 454gr. (160z)

300 KG (Roasted) $3.695,89 usd
660,7 bags of 454gr. (160z)

60 KG (Coffee Raw) $912,65 usd
132 pounds of 454gr. (160z)

300 KG (Coffee Raw) $2.584,82 usd

660,7 pounds of 454gr. (160z)

100% Anticipated payment

n All of our coffees are roasted in
CQITUND > Quindio (Colombia), then they're
¢, FULL TASTE . . :

shipped right to your door in USA
(DDP)
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SPECIALTY COFFEE

Origin Single Farm (Washed)

Medium light Roasted - Whole Bean or Ground
Suggest Price

WHOLE SALE PRICE Public (FCP)

Suitable for Espresso and / or filtering 315,00 USD

methods, ideal for Hotels, (1202)
Restaurants, Hotel Chains and Specialty
Coffee Shops..
30 KG (Roasted) $1.041,56 usd
88 bags of 340gr. (120z)
300 KG (Roasted) $7.879,91 usd
882 bags of 340gr. (120z)
60 KG (Coffee Raw) $1.136,21 usd
132 pounds of 454gr. (160z)
300 KG (Coffee Raw) $3.570,70 usd

660,7 pounds of 454gr. (160z)

100% Anticipated payment

All of our coffees are roasted in
Quindio (Colombia), then they're
shipped right to your door at USA
(DDP)
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SPECIALTY COFFEE

Origin Single Farm (Profiles and differentiated processes that
highlight their flavors (UnWashed)

Medium light Roasted - Whole Bean or Ground

WHOLE SALE PRICE

Suitable for Espresso and / or filtering
methods, ideal for Hotels,
Restaurants, Hotel Chains and Specialty
Coffee Shops..

30 KG (Roasted) $1.201,02 usd
88 bags of 340gr. (120z)

300 KG (Roasted) $9.474,48 usd
882 bags of 340gr. (120z)

60 KG (Coffee Raw) $1.176,88 usd
132 pounds of 454gr. (160z)

300 KG (Coffee Raw) $3.774,09 usd
660,7 pounds of 454gr. (160z)

100% Anticipated payment
(‘{ ) . . ’
NEZ 0 QI All of our coffees are roasted in Quindio
R ® D . ,
> FULL TASTE « (Colombia) and then they're
R shipped right to your door in USA (DDP)




@ +57 3192451560 COL

@ +1832 4892197 USA

@ +1 862 2950331 USA

O| fulltastecoffee

@ FullTaste - Specialty Coffee

@ FullTasteCoffee

info@fulltastecoffee.com
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